THE    DISTRIBUTION    OF   MILK
completely the wax surface of the carton. This machine can deal with
twenty-five filled cartons per minute in various sizes from one-third of a pint
upwards.
The " Perga " carton complies with all the requirements previously
specified and it can be filled and sealed automatically by means of the
apparatus illustrated in Fig. 164, at the rate of 1,080 pints per hour. A hand-
sealing machine is also available which can deal with 600 pints per hour.
MILK IN THE HOME
Given a clean and safe supply of milk through the efforts of producer and
distributor, this cleanliness and safety requires to be carefully guarded by the
consumer from the moment the product reaches the home. Expense is involved
in production, collection, and distribution of milk under hygienic conditions,
and a fair charge to the consumer is therefore justified. Milk produced and
distributed with a minimum of care may be sold cheaply, but in the long
run such milk becomes infinitely more expensive owing to impairment of
the food value by contamination and improper treatment.
Average consumers, in their outlook on milk, suffer from a familiarity
complex. They give little thought to the article, provided it appears
satisfactory, tastes well, and is not sour; and also provided the price suits
their pocket. They sometimes do not even desire cooled, bacteria-free milk,
preferring to receive the product in its natural, warm state. As the tempera-
ture of milk has a direct bearing upon the growth of any bacteria which it
may contain and therefore upon its keeping quality, every effort should be
made to discourage the demand for such milk. Furthermore, as has already
been pointed out, consumers are often averse to receiving milk in bottles,
because they think they are not receiving sufficient for their money.
It is only fair to producers to state that serious blame lies at the door
of the consumer for premature souring of milk, since they do not, as a rule,
take any precautions to ensure that the product is kept sufficiently cool
after delivery, although there are places in every house where milk may be
adequately stored. Milk, whether delivered loose or in bottles, is frequently
left for hours in uncovered receptacles which have not been adequately
cleansed. Again, the bottle itself is often stored in some overheated cup-
board or other undesirable situation. The souring of milk in the home
through pollution by flies alone is enormous. The consumer responsible for
this state of affairs is generally the first to grumble at this change in the
liquid, blaming the producer or the distributor for the losses which ensue.
As an essential part of the control of milk supplies, every effort must there-
fore be made to enlighten the consumer on this subject, as there can be no
point in educating producer and distributor, only to find their efforts dis-
sipated by negligence of the ultimate user. Details as to such education
have already been supplied (see page 279).
A suitable place for the storage of milk in the home is essential, and such
storage place should be cool and clean. As soon as possible after milk
has been delivered it should be placed in some such situation until required
for use. Adequate larders are not always available. In many smaller houses
the food cupboard, often unventilated, is found in close proximity to the
kitchen firegrate. The absence of a proper food-store should not be used as
an excuse for improper storage of milk, as other more suitable storage can
often be found or constructed. One of the best improvised storage places